ABSTRACT: Poor food handling practices in the home are likely the cause of gastroenteritis. This study interviewed 105 Egyptian women to see how often reported practices met public health food safety recommendations. Face to face interviews were conducted asking respondents about aspects needed during the flow of food through the operation, including; sanitation, food purchasing and food preparation and serving. Results showed that 60.00% of respondents didn't wash hands throughout preparation, 30.76% of them didn't cover hair while preparing food, 55.23% of them exposed refrigerated food to temperature abuse because of frequent opening of the refrigerator door during food preparation and 64.61 did not wash utensils between food preparation. Regarding food purchasing, 60.00% of respondents could buy from unclean stores, 30.76% continued purchasing although the improper cleanliness of the food handler, 43.07% preferred low price rather than good quality foods. Although many respondents knew the characteristics of good quality food, 42.00% of them could buy non-refrigerated meat and 78.46% could buy fish not surrounded by ice crystals. For food preparation and serving, 42.85% of respondents thawed food improperly by leaving it at ambient kitchen temperature, 80.95% of subjects held food at room temperature up to or more than one hour, 86.15 cooled foods by leaving it covered on the stove, and 40.00% and 45.00% of them just warmed prepared food for reheating and reheated it more than once, respectively. People preparing food in the home need to be reminded of the increased risk of disease that can arise from poor food handling practices.
INTRODUCTION
Epidemiological studies indicate that sporadic cases and small outbreaks in homes comprise most of the food poisoning cases in the USA. (1) In England and Wales it is estimated that at least 60 percent of the food poisoning that occurs is acquired (2) at home. However, many small outbreaks of food poisoning arising at home are not reported to the public health authorities and receive scant attention by the news media. Many consumers remain unaware that home is a likely place for food safety problems, believing that the responsibility lies instead with food manufactures or restaurants. (3, 4) Previous research, indicates that consumers generally: lack awareness of the dangers of storing food at the wrong temperature; (5, 6) lack knowledge about correct refrigerator temperatures; (7, 8) tend not to associate storage duration with the risk of food borne disease. (5, 6) and often pay little attention to "use by" dates. (7, 8) In a study examining how often reported practices in Australian homes met public health food safety recommendations, nearly every household (99.0%) reported handling food in a way that could cause food to become contaminated. (9) This study aimed to assess the knowledge of food safety among some women in Alexandria to see how often reported practices met public health food safety recommendations.
MATERIAL and METHODS
A structured questionnaire to collect data on the food safety knowledge of 105 women was used. In order to overcome problems from bias and from women to 
RESULTS AND DISCUSSION
Information on public awareness of food safety at home has been gathered almost exclusively by means of questionnaire surveys (Ackerley, 1990; FDF, 1996; MAFF, 1988; Spriegel, 1990; Walker, 1996) . (11) (12) (13) (14) (15) Spriegel (1990) (17, 18) before handling food. In this study, 12. 38% said that there is no need to wash hands before preparation because hands will be washed while washing the food to be prepared (Table 1) . 
Storage of chilled foods
Previous surveys of the public have revealed that knowledge of the correct storage often for chilled foods is not widespread. The lack of thermometers in domestic refrigeration, and the consequent inability to measure the operating temperature are also well documented. (14, 17) 
Food preparation and serving
Now that the food has been purchased, it is essential that it be prepared and served safely. It is at this point in the flow of foods that the greatest risk for contamination and temperature abuse can occur. (10) (10) Consumer surveys (12) found that most people are aware that undercooking is a cause of food poisoning and claim to always or usually serve food that is piping hot. (15) Cooling MAFF (1991) guides the public to cool the food as quickly as possible if intending to eat it later (16) and consumer surreys (15) have shown that most people (92%) always or usually claim to eat cooked food at once, thereby avoiding potential problems with cooling, holding, and reheating food. In this study, 80.95% of the subjects delayed consuming the food they had prepared and held it at ambient temperature for more than one hour. Over half (58%) of subjects in another study held the cooked product at ambient temperature for more than 90 minutes. is very or fairly important to reheat food only once, (15) but the behavior of the subjects in another study was to reheat the products to an internal temperature of <74ºC and to reheat dishes more than once. (19) 
RECOMMENDATION
People preparing food at home need to be reminded of the increased risk of disease that can arise from poor food handling practices.
